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Foreword (1)

In the world of finance or more precisely investment banking, food
is a particularly hot topic! The only “fish” we are comfortable with is
to fish for companies or businesses! It’s the art of the deal rather than
the art of the chef that matters! Not in China! The art of the deal is as
important as the art of dining. In fact, as my Chinese friends will even
say, having a fine dining experience 1s sometimes as important, if not
more important than the deal! A fine dining experience is definitely the
prelude to the deal. Or prelude to more deals. Deal origination can
then be said to originate from the dining table especially after a few

glasses of that deceptively harmless “bai jiu™!!

Over in China, dining is indeed an art form. Here, dining together is
more than a gathering of fellow private equity professionals, deal mak-
ers or entrepreneurs. It is a social lubricant that builds relationships
and strengthens ties that we so often take for granted or overlook.
Through my exchange and interactions I have come to realize the real
significance of China’s food culture! Over here, dining is a process. A

journey. Not a destination.

You might ask, “What is that elusive dining experience?” To me, it




would encompass aspects that go beyond good food. As you might al-
ready find in the culinary capitals of the world, good food is a given, and
that is the same in the majestic Chinese capital. A fresh, well prepared
and adequately balanced dish of any cuisine is the very basis of this
dining experience. An experience which cuts across cultural barriers and

dare I say, literally puts differing political viewpoints on the backburner.

Points for this elusive experience stem from a slew of factors, both the
tangibles and intangibles. From the decor, ambience, location, quality of
service to cutlery, a restaurant’s floor plan and table ornaments. The list
could go on and on. But as I realize through my treks to the countless
Hutongs and restaurants around the city, it is often the smallest of all
details that serve as tipping points that takes one beyond a mere culinary
experience — but a gastronomical feast beyond the stomach, one that
nourishes both the body and the soul while at the same time making the

process of dealing and wheeling all the more delectable, if not delicious.

Alas, how often do we all hear expressions like “gosh, the food is
just too oily or has a ton of salt!”

This is where my colleague and good friend, Lilian, comes to the
rescue. Lilian has brought together a definitive guide of what is cur-
rently the best of Beijing i.e. wholesome, healthy and yet delightfully
delicious! But like any fast growing metropolis, I would expect Lilian
to write revised editions of this guidebook and take both you and I on

a journey that sets our senses alight!

WWJ‘(@- GOW &
Group Executive Director of -fondon Asia Capital P




Foreword (2)

I have known Lilian for seven or eight years. She has always been an
intellectual woman of the new age, who is conscientious toward work
and diligent in pursuit of learning. I am familiar with her years of
devotion to the protection of the Earth’s resources and the natural
environment, along with sustainable development of public welfare. I
did not discover the gourmet in her until I read Lilian’s writings effec-
tively introducing the world’s delicacies to be found in Beijing. In
particular, her In the Gourmet Spirit — a World of Fine Restaurants in
Beijing was selected by Chinese publishers for the series, “Good Food
for Life Guides for the 2008 Olympic Games,” and published in China
and internationally in different languages. I really teel happy tfor her.

Food is a symbol of the culture and economic strength of a country.
Attention to and improvements in food, in a sense, demonstrate the
enhancement of national culture and progress of social enlightenment.
Over the past 30 years of reform and opening-up, China has undergone
rapid economic and consumer growth, accompanied by swift develop-
ment and changes in its food culture, especially in its capital city of
Beijing. People from other countries often marvel at and speak highly

of dining in China for its increasing diversification, enrichment and

delicacies, including the abundant variety in terms of local cuisines.




With a distinguished, all-embracing culture, Beijing has absorbed the
many food cultures of the world. Such a diversified gathering of inter-
national cuisine is also evidence of the openness and broadmindedness
of China. After its successful bid for the 2008 Olympic Games, Beijing
became an international metropolis. Through the opportunity of host-
ing the Olympics, Beijing has become the focus of world attention,
with its diversity and gourmet spirit also carrying forward Chinese
culture. It is hoped that this book will not only serve as a gourmet’s
guide, but also introduce to the world, the open harmonious spirit of
Beijing and the profoundness of all-embracing Chinese culture.
Hopetully, readers will get a chance to try all the restaurants men-
tioned in this book and join the “gourmet spirit movement.” As Lilian
says, “Delicious food is a way of living, and a way of savoring life.”
With sustainable development of the natural environment attracting greater
worldwide attention, we hope that we will be able to join hands and help
build an eco-friendly home through our own inner harmony and a

gourmet’s spirit toward life. We also look forward to the next and even

more wonderful books on fine dining in Beijing by Lilian Lee.




Preface

A modern metropolis as well as historical capital of several ancient
dynasties, Beijing is a blending of the old and the new, the East and the
West, a fact perhaps best testified by the great diversity of local food.
The city displays the cuisines of places from across the country as well
as the world, each accompanied by the distinctive setting and service
found at their origins. Everyone, whether with a penchant for haute
cuisine or home-style cooking, has a choice of delightful places to eat.

I speak from my experience of treating a good number of friends
who come to Beijing from all around the globe on business or sightseeing
trips. I believe that the question of what, where and how to feed them
has much significance in the demonstration of my hospitality. Exulting
over my lush offers, many of my pampered pals suggest that I take

them to still more restaurants in the city, and press me to promise

further pleasant surprises for their palates during their subsequent visits.

In my opinion, one is most impressed by what one eats during a visit
to a new place. In this sense, trying out different restaurants in Beijing
is a way of learning more about the regions or countries where the

cuisines come from. The delight of dining comes to a great extent from

ease of mind, graceful settings and exquisite tableware. It is said that




only a dish prepared with a sincere heart can truly and fully gratify the
diners. The flip side of that is, a diner also cannot truly and fully
appreciate a dish without a sincere heart. Good food is not only about
good taste, but also about the culture, art and philosophy that lie at its
root. Life i1s not complete without enjoyable food, which nourishes
people’s stomachs and hearts as well.

I never think of myself as a gourmet, despite the fact that I have
visited hundreds of eateries during my six years in the city. But I be-
lieve I can give some good advices to those who are keen on dining and
wining. I will be only too happy if this book can help enhance the
pleasurable stays in Beijing of those who come for the Olympic Games.

I know Beijing through hunting out its diverse cuisines, along with
the people and happenings I encounter in the course. That’s a process
full of pleasant surprises and revelations, during which I become fully
involved in local life.

I teel grateful for the many kind suggestions for this book from my

friends in and outside of China.
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Choice of Chinese Dishes :-- 1

Da Dong Roast Duck (CKEYE)/?
Quanjude Roast Duck (FEREVE

BEN /4 Donglaishun( G 3)]
Manfulou GigtaiE),/8 Hongyunxuan

m) /6

GHIBEF), Yuelu Shanwu (&
BUIE)/10 Macao Image
£4)/12  Oriental Café | | N O
talpan CRaAED 1 SRS (s 22 (S
N — | 2 - &1
) /14 Jiumen Snacks
U NZ) /18 Fengzeyuan
(FE=Fld) /18 Jingucang
(EBeB) /20 Tanyoto
(B&EsL) /21 Yuxiang
Renjia(@=ZAR) /22
Fanalan Fanhou (IRBIIRG)
24  Shin Yeh (fROT)/26 No.
USEIE) /28
Gaisang Medog (IEB=E4L)/29
Makye Ame (JEBOK) /3 Afanti’s
Hometown Cabaret (fONIEXZERE
[7)/32 Jia 21 Guesthouse (EH?212)/

(%

Lﬁrﬂ]

|

4 Kitchen (

34  One Night in Beijing (Jt52—71),/35 Sit

and forget (—AA—7)/36 Tea Horse Ancient
Road (ZREEBE)/38 Kong Yiji (3LZHEER) /40

Top Eight Chinese Cuisines -+ 42



International Cuisines --- 45

Pili Pili (EeDIVRIZENMXASEIR) /46 1001 Nights (—F+2—&) /48
Obelisco (fOfRZEERY) /60 Morel's (EHRE) /52 Goose
"N” Duck (GENIEZ)/54 Brasserie Flo Beljing (38#%)/

55  Fauchon (EE40)/56 Firstar Parfum O T
£8) /58 Der Landgraf (ZE4H5EE)/60
Schindler's Tankstelle (BBEINHBUS) /62
Athena (HEERE) /64 RAJ (HIZLEDE
SRET)/66 The Tandoor (&R

$)/68  Annie's (&) /70

po—

Assaggl (Z1)/72 Q's Cafe
(51 /73 Hatsune (B5)/
74  Jiangtal Wuer CB AT
_)/768 Len Len (BLER)/
/7 Sushi Yotsuba (PO[t)/
78  Shan Fu ([IUZ)/80
Sorabol (FFHRIAEIMR) /81
Shoufucheng (F48) /82
Nina (Igiletll) /84 Mexi—
can Kitchen (Z=posEiRE)/

86 Elephant (KE%)/88
Moscow Restaurant (EHTR]

2B/7)/90 Petersburg Res—
taurant (BEBESET)/9?2
Chenfuji (f&4812)/94 Alameda

- (EB&) /96  Garden of Delights
(RBE/98  Mare (HEE) /99
Tapas (QXIBtE) /100 Banana Leaf (B
0T)/102 Pink Loft (¥E%5)/104 Very Siam
(EBSZ) /106 Istanbul (PEFIBA/T) /108
Friday's (2EiHh) /110 Alfa (HIKB88)/112 Nuage

(R=1&) /114

Famous Chinese Teas - 116



Choice Restaurants -+ 119

218t Floor Restaurant (_+—FEET)/120 Brazilian Churrascos (Eph¥sE
REEfT) /122 Café Cha (B/BEHINIEE) /124 Cafe Swiss
(BT UIHEET) /126 Cuisine Gallery (BEE[T)/127
Danieli’s Restaurant (BEYIMETS ARET)

Horizon Chinese Restaurant (G X&)/ 13
Jaan Restaurant (JIEE&8)/
Kempinski—Paulaner (8| E=HTEELSTG)/
133 Le Pre Lenotre, Sofitel
Wanda GHEEfT) /134 Noble
Court (12EE)/136 Ritz—
Carlton Gi Restaurant (%
1) /138 Sakura Japa—
nese Restaurant (JE
=5T)/140 Sampan
Restaurant (F13EAGEST)/

147 Steak EXchange
(“B"3I\E)/143 Sum—

mer Palace (BZ)/144
Traders Cafe (=310
FT)/145 The Peninsula
Beijing (EEkE)/146

China’s Renowned

Liquors --- 148

151

Business Dining

South Beauty Lan Club (B31FE)/152 Shen
Ji Soups (GRic#iAm) /154  Ah Yat Abalone
(fJ—8@Es) /156 Tang Palace Seafood Restau-— 0
rant (BBSE8H)/168 Dintaifung (83FFE)/160 Lu :
Lu Restaurant (BEEZ) /162 Merrylin (ZEME) /164 Wahaha
Restaurant (BEIBIE)/166 Zhang Sheng Ji (SK4318),/168




Chinese Table Manners --- 170

Bellagio Cafe (EEE/\iE)/174 China Lounge (BB
BR) /1756  Golden Jaguar Buffet (£4%%9)/

176  Gourmet Room (5fEIE) /178 Hado
Tepanyaki Cuisine (TgEBEREE) /179
Le Qual (BIEE) /180 My Humble
House (3EZ)/182 Passby Res—
taurant (Ss8Bif)./ /184
Renjian Xuanba (ABIZ/\)/

186 Rose House (GA3REH)/

188 Santosa Tea Garden
(ERDRIE) /190 Sculpt—
ing in Time Cafe (BZIBYY¢) /
191 Shan Zhal (EZ)/
192 The American Cafe
CIE~FIEE /194 Wang

Steak House (FmpEEELE

HEY /196 Xiaowang's Home

UNFRE) /198 Yuanding
Tepanyaki (JRR8)/200 Zone
de Confort GRE5H)/202

Seasonal Dietary Regimen

.-+ 204



Siheyuan Courtyard Gastronomy --- 207

Beiji Ge (AU /208 ~angshan Restaurant ({Hk&) /210 Gui Gong Fu

Restaurant (FEXWY)/212  Jinyang Restaurant (EFHIRE)/

214 Lail Jin Yu Xuan CESF) /216 Mel Mansion

(BINRE) /218 Red Capital L) /220 Tian

Di Yi Jia Restaurant (CKitB—ZK) /222 Ritan

inn House (BIssIB)/ 224 Princess

lansion (EMRIRF) /225

Simple Health Mainte-

nance Exercises---226

VegetarianVibrancy
oo 2729

BBaihe Vegetarian Res
taurant (B8ZEE8)/230
Cihai Suxin (ZB&RIL)/

7232 Lotus Fond In

Moonlight (JafiEB&) /234

Fure Lotus Vegetarian
Restaurant (RINE) /236
Xuxiangzshal Vegetarian Res

taurant (&) 238
Everyday Secrets to

Robustness---240

Index --- 242
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